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SAN PEDRO

GRANDES VINOS DE SAN PEDRO
GRANDES VINOS DE CHILE



D.O.

ASSEMBLAGE

AGING

ALCOHOL

TOTAL ACIDITY (C£4H606)
PH

RESIDUAL SUGAR
VOLATILE ACIDITY (C2H402)

HARVESTAND
VINIFICATION

WINEMAKER’S NOTES

Cachapoal Andes Valley

69 % Cabernet Sauvignon
13% Syrah

10% Carmenere

5% Cabernet Franc

3% Petit Verdot

12 months
20% new French oak barrels 2251
80% used French oak barrels 2251

14.5%
5.26 g/L
3.7
2.27g/L
0.65¢g/L

Bud burst began later than the previous season; mainly due
to the cold spring of 2010. These conditions also generated
a long flowering period, which caused a lower than expected
fruit set and resulted in lower yields.

The 2011 harvest ripening period was longer than past
seasons, with lower than usual summer temperatures. These
conditions allowed for more color and intense flavors to
develop, along with refined and soft tannins.

This wine displays a ruby-red color. Aromatically, it’s very
intense and expressive, with hints of red fruits like raspberry
and cherry, mixed with light notes of oak coming from the
barrels. The palate is generous, with good structure and non-
aggressive tannins, along with an acidity that offers freshness
and a long finish. The 2011 vintage shows great fruit and
classical elegance. We expect an excellent development of the
wine throughout the aging process in bottle.

It has an estimated aging potential of 10 to 15 years.
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